The board of management and medical and surgical staffs of the hospital have borne witness to the excellence of her management, and to the able assiduity with which she discharged her duties ; her nurses have testified their affectionate recognition of her kindly thought for their happiness and comfort; and the domestic staff have expressed hearty sorrow at her departure. It is no easy task to take up the work of a popular matron; but Miss Lucas is especially fortunate in having already won the esteem, not only of her predecessor, but of the authorities under whom she serves, and of the staffs over whom she will hold sway. Miss Orme is now taking a prolonged holiday, after which she will devote her energies to the cause of temperance, and especially to the cause of the London Temperance Hospital.
LADY LEICESTER'S SCHEME.
The Countess of Leicester convened an influential meeting of Norfolk ladies in the Shirehall, Norfolk, on October 1st, for the purpose of considering the best mode of establishing an association to provide cottage nurses for the county. We are sorry that the nurse is not to be, as it was said, a "full blown expert from the London hospitals," but a cottage help with an elementary knowledge of attendance on the sick. Whilst fully acknowledging that a little knowledge may be a useful, as well as a dangerous thing, and that it is infinitely better than no knowledge at all, yet it has still to be proved that the cottage nurse is as fitted for her domestic duties or is even cheaper than her fully trained compeer. In the meantime, whilst it is certain that the best skill is most needed in the village and outlying homes, where the visits of the medical attendant are of necessity few and far between, and the treatment of the case is greatly helped by the Fillets of Plaice.?By some physicians plaice are considered more digestible than sole. They must be perfectly fresh, and kept in cold water for two hours before using. Remove the fillets by passing a sharp knife down the centre of the back and working the fillets off by keeping the knife close to the bone. If large, divide the fillets in two, dry them, and place them on a well-buttered tin; strain the juice from a large lemon over them; cover with a wellbuttered paper, and cook in a moderate oven for 12 minutes.
Then dish them up as outlets are done, one over the other, and pour the liquor from the tin over them, and sprinkle with finely-chopped parsley.
Fried French Beans.?These must be boiled first. Cut them as finely as possible, and well wash them ; then put them into plenty of boiling water, in which is a tiny piece of soda and some salt; bring quickly to the boil and cook for twenty minutes. If done strain them as dry as possible, and put them in a frying-pan ; let them heat and get dry, then add a piece of butter, and move them about with a wooden spoon. Mix in a few drops of lemon juice and a pinch of pepper, turn out into a hot dish, and serve at once. Strawberry Souffle.?Rub six ounces of fresh strawberries through a sieve and put them in a clean stewpan with one and a quarter ounces of flour, one ounce of butter, half a gill of cream, and six ounces of castor sugar, a few drops of vanilla essence, also of carmine, to make it a pretty pink colour. Stir together on the fire till it boils, then put in six ounces of fresh strawberries cut into slices, and three whites of eggs that have been whipped stiffly, with a pinch of saltPour the mixture into a souffle dish that is surrounded with a band of buttered paper, and bake in a moderate oven for about half an hour.
When cooked remove the paper and put a folded d'oyly round and serve quickly.
appointments. 
